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SUBJECT:     "The  Ratio  is  Four  to  One"  -  Information  from  canning  specialists  of 
the  U.  S.  Department  of  Agriculture 

Right  now. .  .big  news  on  the  home  canning  front  is  sugar. 

And  here's  a  tip  from  canning  specialists  of  the  U.S.  Department  of  • 

Agriculture . 

When  you  apply  for  canning  sugar  this  year. . .estimate  first... how  many  quarts 
of  canned  fruit  you  will  put  up.    Then  allow  one  nound  of  sugar  to  each  four 
quarts  of  finished  fruit. 

Four  to  one.    That's  the  rule  for  wartime  canning.    It's  the  "basis  the  War 
Food  Administration  used  in  alloting  sugar  for  heme  canning  this  year.    And  it's 
the  basis  the  Office  of  Price  Administration  used  in  setting  up  the  rationing  pro- 
gram. (You  may  want  to  juggle  the  four  to  one  ratio  a  "bit  in  your  o\cel. canning. ..  that 
is... use  more  for  the  acid  fruit  and  less  sugar  for  the  sweet  fruit.)    But  four  to 
one  is  the  general  rule  to  follow. 

As  you  know... under  the  new  plan... you  make  application  to  the  War  Price  and 
Rationing  Board  for  the  sugar  you  actually  need.    This  may  he  up  to  20  pounds  of 
sugar  per  person.    That's  the  maximum  for  home  canning.    And  the  most  that  may  be 
issued  to  a  family  is  160  pounds.    That's  if  there  are  eight  or  more  persons  in 
the  family  group. 

What  about  jams  and  Jellies?    Well... you  can  use  up  to  five  pounds  of  your 
canning  sugar  for  jams  and  jellies. . .pickles  and  preserves  for  each  member  of  your 
family.    This... of  course. . .comes  out  of  the  20  pound  maximum. 

I 

Your  application  will  show  how  many  pounds  of  sugar  you  used  for  making  jams 
and  Jellies  and  for  canning  other  fruit  last  year.    It  will  also  show  how  many 
quarts  of  fruit  and  how  many  jars  of  jam  and  jelly  you  plan  to  put  up  this  year. 
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In  that  way  the  Board  will  know  how  much  canning  sugar  you  will  actually  need  in 
19^5. 

Maybe  you're  wondering  why  there's  a  change  in  this  year's  sugar  rationing 
program.    The  amount  of  sugar  set  aside  for  home  canning  this  year  is  exactly  the 
same  as  it  was  last  year ...  seven  hundred  thousand  tons.    But  last  year. . .we  over- 
drew on  our  canning  sugar  account.    We  used  more  than  the  amount  set  aside.  Our 
sugar  supply  won't  permit  another  overdraft.    So... this  year... the  regulations 
are  tightened. 

There  will  he  enough  sugar  to  sd  around  if  each  home    canner  uses  only  one  pound  of 
sugar  to  each  four  quarts  of  finished  fruit... if  she  doesnH  use  more  than  five 
pounds  of  the  canning  sugar  on  jams  and  jellies,  pickles  and  preserves  for  each 
member  of  the  family. 

And... under  the  new  plan. . .you' 11  get  your  fair  share  of  the  sugar... the 
amount  you  actually  need  for  home  canning.    That's  the  aim  of  the  program... of 
course... to  bring  a  fair  share  of  the  alloted  sugar  to  each  woman  who  is  going 
to  do  the  canning. 

* 


2-22-1+5 


t 
f 


